
T S O U R E K I  F R E N C H  T O A S T *  2 2
t radi t ional  a lmond-crusted greek easter bread, berry compote,
greek yogurt ,  greek honey, loukaniko (v i l lage sausage) 
 

G Y R O  E G G  S K I L L E T    1 9
gyro carvings, breakfast  potatoes, feta,  two poached eggs, pi ta
 

S P I N A C H  B E N E D I C T    1 9
two poached eggs, engl ish muff in,  spinach, hol landaise,  f ie ld
green salad

S M O K E D  S A L M O N  O M E L E T    2 4
smoked norwegian salmon, anthotyro creamed cheese,
breakfast  potatoes, toast

M U S H R O O M  Y O U V E T S I    v  3 2  
oyster,  portobel lo and shi take mushrooms baked with orzo
pasta,  tomato,  onion, gar l ic  and aromat ic herbs 

W H O L E  B R O N Z I N O  g f   3 8
whole bronzino cooked on an open f lame; ladolemono, capers,
spanakor izo 

F A R O E  I S L A N D  S A L M O N *  3 4
sage, champagne sauce, caper berr ies,  t rahana (sourdough
pasta wi th mushrooms, shal lots,  feta)

S T E A K  F R I T E S  g f  3 6
marinated skir t  steak gr i l led and topped with caramel ized
shal lots,  and f ig balsamic dr izzle;  t ruf f le f r ies 

HAPPY
NEW YEAR

N E W  Y E A R ’ S  D A Y  S P E C I A L S

8 6 0 - 7 9 9 - 6 5 8 6

BRUNCH SPECIALS
SERVED ALL DAY

SERVICE STARTS AT NOON

also serving from our full menu all day


